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FOE  VJIITTJH  UXtUS 


l.^iilo  v/G  vjoro  plr.nni:--:;  ovir  Thr:Lil-is{^ivini3 
dinners  vLiich,  in  nrst  cr.sos,  forturocl  a 
^olclon  arovni  tii^rkoy,  a.'  lot  of  othor  tur- 
key,  r_ic.  chiclion  as  v;oll,  v-p.s  Doinc-; 
crr.nod  for' futu.ro  us  a  ^     In-  fact,  statis- 
tically spoahin.",  cvor  oirilt  and  a  half 
nillion  pounds  of  clliclcGii  and  a  littlo- 
loss  than  si::  and  a  half  th  usand  pounds 
of  turhoy  v/oro  tucked  into  cans  or  jars 
durin.- 


■i  of  i'ovoLibor, 


Thui^  q^u-^r^tity  of  poultry  co rt if iod  for 
Gviscoration  diirin:;  Octobor  was  -tho  larc 
est  on  ro cord  for  any-  Kcn^h  sinco:  the 
inau^.m-ation  of  Pedor-al '  insi^oct  ion  in 
193o,     In  fact,  the  total  far  thd  first 
10  nc:'iths  of  this  yoax  wrts  of  record 
sizo  too,    C^ho  ovisccrrtod  "bird  that  is 
ready  to  rci  ir.to  the  oven,  frying-  pan 
or  broilor  has  u)econG  very  popular  ro- 


:id  there  is  no  cue st ion  about 


these  "birds  "because 


C,->"i  T 

t he  who  le  s  c  r'ie:--e  s  s 

the  cellophrvie  \r£z^:gj\xir  carries  a  so  ax 
that  sho\;s  Podcral  inspection. 
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ilourishin;^,  hearty  fo^d  belon^;s  on.. 
wi::ter  menus  aJid  "bonis  fall  irito  tha.t  . 
cate^-ory.    Chili  con  came,  orisket 
an.d  "bepjis, /DrJ-od  "Deans  with  "brovm- "broad 
are  just  three  v^ays  that  beans  ca:i 
appear  on  th3  table.    ^"Lnd  there  is  - 
bcrrj.  si-'up  or  bean  loaf-,  to.,  say.. 
n.othin;:;  of  that  vi£;orQUS  conbination 
of  hrm  hock  or  other  pork  cuts  cooked, 
v/ith  the  vrjriety  of  beriis  that  the 
family  likes. 


5c,  it's  ji'ood  nev;s  tha,t  production  of 
dry  bems  this  yerj"  topped  1945  Tiy 
almost  3  nillion  ba;;iS,    More,  than  half 
the  crop  consists  of  the "various  types 
of  v;iiite  beans;     ?i:ito  berjis  ncJie  up 
nerrl2-  a  third  Q.f.the  colored  and 
rdscellaneous  kinds  with  the  red 
kidney  bcan.s  credited  with  one-sixth 
of  this  rrroup. 


U.S.  DEPARTMENT  OF  AGRICULTURE  ,     .  c.  . 

Infornation  Service,  Production  and  ilrzketinr^  Administration,  821  Market  Street 
Scor.i  509,  SrJi  Francisco  3,  California 


PA(i3  2 


3^  A  BE^TilR  332LaK?AST 

As  nutritionists  sr.y  —  ycu  crrJt  iDrori:- 
fast  like  r.  'bird  ai-d  v/ork  liko  a  liorsol 
Too  ncziy  pceplc  citlior  oat  m  inadoquato 
or  poorly  soloctod  "broakfast  or  skip  it 
ontirjlr.    Statistics  o"btaincd  in  a 
v/artino  study  of  tlio  food  habits  of 
v/orkcrs  in  an  ir.portnit  industrial  area 
shov/cd  that  10  percent  ato  no  "oroakfast 
at  all;  54  percent  ato  cii  inadequate, 
ill  chosen  "orerkfast. 

If  v/c  consider  that  in  the  ncrnin.::  the 
"body  needs  refueling  rjfter  a  fast  of  10 
to  12  hours,  \-!0  ecu.  see  the  reasons  for 
a  iDotter  breai^if ast .    xcod  is  the  fuel 
that  - maizes  the  body  j;o,  gives  us  the 
energy  to  do  the. job.    Lacking  this  fuel 
v;e  are  subject  to  fatigue,    A  recent 
analysis  cf  1,000  ccnsc cut ivo  a.ccidcnts 
in  .aji  industrial  plrn.t  revealed  that, 
the  largest  nur.ibcr  occurred  botwocn 
eleven  aiid  twelve  in  the  uorhing  -and  . 
that  nrn.y  of  the  victins  v/ere  those 
who  begrn..the  day  v;ith  skiripy  brerkfasts 
or  v;ith  no.  brockf  ast  at  all* 

?"hat  better  brerkfast  should  give  ycu 
three  things.    It  should  provide  nato- 
rials  for  repairing  tissues  and  regula- 
ting .body  functions  to  help  keep  you 
healthy.    It  shculd-give  you  fuel  for 
body  energy,'   And  Ir^tly,  it-shoixLd  taste 
good  r:id  give  you  a  lift.    As  a  general 
rule,  it*s  sound  plajining  to  oat  one- 
fourth  t.o  ono-third  of  the  day^s  food 
at  brcalcfast. 
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THAT  FOOD  DOLLAH 

It  night  be  cf  interest,  the  first  cf 
this  brcnd  new  ^'^ear,  to  quote  a  recent 
statenont  nade  by  Secret cxy  cf  Agri~ 
culture  Anderson,    In  a.  discussion 
of  far:n  prospects,  SecrotDxy  ^indcrscn 
said:     "Millions  of  nen  and  vroucn  in 
the  amed  forces  who  had  never  kncvm 
good  diets  learned  to  appreciate  end 
dcrnrnd  more  rrA  better  foodi  i-Iillions 
of  civilians  for  the  first  tine  had 
enough  noncy  during  the  \icjr  to  buy 
larger  q_u;?Jitit ios  of  neat,  dairy 
products,  cJid  fresh  fruit  rnd  vegeta- 
bles.-  ¥e  have  no  neans  of  measuring 
these  forces,  but  v/e  do  know  that  they 
v.dll  hrvo  a  good  effect -on  the  donand 
for  f arn  products,    .¥e  know  that  v/hcn 
ccns'iners  have  plenty  of  food-  dollars 
they  will,  b.uy  greater  quantities  of 
the  foods  ne'e  do  d  for  a  good  diet  than 
wo  ever  before  inagined.    These  food 
tastes  are  powerful  -forces,  especially 
when  they  are  backed  up  v/ith  good 
buying  power," 

In  line  with  this  statenont,  v^e  can 
tic  in  a  r-eport  released  by-the  3-areau 
of  Ag-ricultural  Jcononics  recently, 
Prices  received  by  f amors  for  food 
products  in  October  sot  a  nov/  record 
hi:":h  and'  far  exceeded  top  prices 
follov/ing  Vforld  17ar  I,    Hot  ail  prices 
of  farn  food  products  roso  shrjrply 
to  a  level  only  slightly  lo\rer  thrn 
the  record  high  for  1920.    ?he  farncr' 
share  of  the  cohsuner's  dollar  spent 
for  fan.1  food  products  established  a 
now  record  high  of  56  cents. 
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FOR  inSIJaAEY  PLAi^Il^^G- 

Horo  vvo  cxo  ill  the  first  .we 'ek  of 
JnnuT-ry  ciKt  Qlxcrxciy.  thiiilcint^  aha  ad  to- 
Valo  Tit  ino  *  s  .  Da^'" ,  and  f  q  s  t  i vi  t  i  o  s  i  n 
honor  of  lincpln  ajid . Vashi;ib"feGn,  Jizidi 
ri^^ht  in  lino  v/ith.  this  _f  ar-sir^^tod- 
vision  horo  is  the  list  of  plentiful 
foods  for  Fotruarv  *on  a  nation-v/idc 
t)asist     potatoes,  onions,  frosh  citrus 
fruits,  caiinod  citrus  juicos,  cajinod' 
i^rapcf ruif  ■  SG^vricnt s ,  poaiiut  "butter, 
apple  s ,  dri e  d  po  p-cho  s ,  cc  le  ry ,  e  {;c;s , 
and  hoa-vy  tor;/ tp.rkeys.    There  v;i  11  also- 
be' an  anpie  supply-  of  alnonds  and  '  ^ 

filbert 

Four' hev;  itei.is  appear  on  the  list  for  -  • 
the  coning  uonth,.  'canned  ,^ra/pef!ruit 
■se^Tinentsj  peanut'  butt  ex,  celery  and 
^Gl's,  r^id  a  fev:  have  dropped  ,  by  .the 
waj's  ide  ;  such  '  as,  spinach  rjnd  •  f  re s-h  an.d 
f  ]fGzeh  fish, 

Cv^nned  :;rvaT)c fruit  so {?ponts  v;ill  ;:;ivc  - -- 
first  aid  to  tired  salads*    A  co'nbina-- 
tion  of  r:rapcf'ruit  and  avucac'.^  is.  alv/ays 
a  favorite,  but  try  conbininr^  £'rapefruit 
with  shrinp  or  crab,  for  a  chpnce,'  ^md, 
if  laiib  is  \jcinr;"to  star  in  .your  nea.t 
couf-so , .  nol'd  £;ra,x)o fruit  in  a.  mint 
-flavored  colr.tin,    A  drop  of  spoarr.iint 
will  do  the  trick;.  -  ' 

If '  s  a.  .riistciioii.  acleau  that  peanut  butter 
Dust  a.lv/ays  apiDoa.r  in -sandwiches <: 
G-r anted,  it  is  excellent  ■  as.  .af  spread, 
but  v/hy  ccniino  it  to  life '  between 
t wc  pieces  of  b re axU    B e s i de s ,  ' i t  nay 
"be-.'uso-d  .as  part  or  all  of  the  shortening 
in  a  recipe  and  that  cuts  down' consun:p- 
t ion  of  other  fats  ajid  oils,  ,' BQneniber 
this  attribute  of  peanut  butter  v/hen 
addinr;  this  product  to  standard  recipes 
and  reduce  tlie' short eninr;  called  for 
slight ly«    help  pec^nut  butter  to  j;;;et 


over  its  .  sandwich  complex  by  rnaicin^; 

■  pe ajiut ,  but t  c r  nuf  fin s ,  pan cak:c s  or 
b  i  s  cui  t  s ; .  po  anut  =  b  ut  t  e  r  n  ayo  nn  ai  s  c 
nado  by  tibndin.g  "one  or  ,  two  tablespoons 
with  a,  half  a  cup. of  nayonnadso; 
poanut  butter  cookies,  quick  bread, 

or  cake  fillings*  and  you  cm  even  qo 
so  far  as  to  r.iaJve.  a  peanut  butter  soup. 

'  ■  M0H3..rATS  al:b  oils 

Durin.:; '  the  f .irst  ■  g_ua3;t.o r  of  1S4'7,-  we 
will  inport  no  re-  fats',  and  ,01  Is.  than 
V7e  export,    USDA  annoiuiced -that •,  '-on 
the.  basis  of  I'JUFC  rocomendat ionis •  f or 
the  into  mat  i-ona.l  dist  ribufioii'  of  fats 
and' oils,  we  will  -  scliedulo  •for-ir.r.oort, 
apptcxinately  240  million  poimds 
consistinci  principally  of  copra  fo-r 
crushin. ;  .:into  -coconut  .oil',,  linseed  oil, 
caste'r  bpans  .and -oi-l  and  snallo'r '  q-uan- 
tities  .of  a' fe.w  .-ptherG,    On  the  other 
hand  v/e'  v/ill  schedule  for  en'^ort  only 
138i'' Mllion  ' pouiids.  v/hich  v/ill  be  nadc 
up  of  lard,  soybean  oil,  shorte:iinr;, 
nar.';,arine  and  soa.p  with  relatively 
stiali  Guantities  of  other  fat  and  oil 

■  connodities ,    This  is  the  ;f irst -'t-inc 
since  1942  that  the  United  States  v;ill 
be  on  a  net  inport  rather  than  .a.  iicrb 
export .  basis -.^ 

'  Fain  oil  ,  isn' t  covered' by  those  I3FC 
first.,  quart e r .  roc or.Lnendat ions  but ■  TJ^Hk 
cont cnplat e s.  nOf-^ot ia.t  ing.  wit h  Belgiun 
for 'about  65  irhllion  pounds  of  this, 
in  exchange,  for -a  like  ■■axio'ont ,  of ..-  • 
donestic  oils.    Fain  oil  is'  used 'by  the 
manufacturers  of- tin  plate  and'  there 
is  no  substitute  connercially.  '"^'^o 
need  tin  cans  to  hold  the  vaa-ious  food 
products  v.'o  take  for  granted  on  the  ■ 
grocers'  shelve 5. 
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^Vhilo  cc:ili±lo\ior  ur.y  -ot  r.pper.r  on  the' 
plontixul  list  fcr  tlio  .v-diolo  country, 
wo  .'irvo  V.  very'  oxiplo  supply,  on  hrjid 
liorj  in  the  v/cst,    Arizona  is  prcclucinr; 
an  oxcollont  crop  of  vory  good  quality, 
'Jam -v/oathor  rnd  rains  lato  in  ITovon"bor 
holpod,  and  even  the u^i  .cold  vraathor 
dcirinr;  Do ceiv.'bcr  hrs  held  the  crop  l)ack 
.  a  little,  SGiAc  "wrxr.:  v;eather  v;ould  "boost 
the  voluLve  trenendoiisly,  California 
cauliflov;er  has  "been  held  "back  "by  cool 
weather,,  Qut  .ac cause  of  this  the  "flower" 
has  nade  a  slov/' g^ovrbh  which  is  favora'ble 
to  "ood  GUality,  althoUi':h  the  heads  arc 
fairly  ST: all.    The  heads  are  also  ,  very 
ccnpact,  'an  iteii  v;e  look  for  when  iDuyin.g 
caulif lc\/ers    In  parts  of  OroGpn -the 
harvest inr;  is.alr.:ost  over  and  just 
started  in  othcrG;    Pie  re  again,  -the 
quality  is  e;qooct'cd  to  "be  good.- 

As  a  -general  rule,  flowerets  of  cauli- 
■■  flov/er  cxa'  served  v/ith  "butter,  salt  pjid 
pepper,-  and  occasionally  the  whole  head 
is  cooked  in  one  -pioco  .nnd  treated  v.dth 
the  sane  ser-soningSo  •  eO.r  perhaps  a  v/oll 
seasoned  cheese'  sa.uce. 

Here  are  scr-:e  other,  suggestions  that 
night  co:-:e .  in  hrndy  v/hen  a  change  is 
indicated:' 

•  '  ?in"br.los  -  cork  the  cauliflower,  nash 
and  r.ii::  v;ith  oread  cruiibs "  sorJ^:ed  in  r.ill^o 
Add  se,asonings,  ■  cheese  rjid  egg  yolks o 
Fold/in  the  stiffly  heat  en  v/hites  and 
Tsake;  in  individual  raLieliins,    Vary  this 
"by  orMng  in  one  lar  ;e  casserole, 

•  '  Scallo";od  -  Ccok  flowerets  of  cauli^ 
flov/er  u-itil  just  ■'-.ender.    Place  a_ 
layer  In  the  casserole ,  ' t.op  v;ith  layer- 
of  hard  cOoked  egg  slices,,  sone  grated 
cheese,  rnd  a  layer  o^  v;hite  sauce. 
Continue  until  you  have  rczn  out -of 
naterial.    Top  with  "buutered  cruj.:"bs 
rjid  "brown. 


,    Oysters  —  Go  ok  flowerets  of  cauli*- 
flov/cr  until- aL'-io-st  tender •  Drain 
ajid  let 'cool,    Dip  in  "beaten  egg,^  then 
cracket  oi*-  "bread  crtzn"bs  and  fry  until 
golden  "b-rovrn.    S enre  "as  is"  or  v/ith 
cheese  sauce, 

Honos  iaOLL 

Three  Hoist  ein  cows  that  resi'de  at  the 
Belt sville  Research  Center  have  nado 
the  honor  roll  this  year.    They  arc 
receiving  applause  "because  'of  their 
individual  record  of  producing  nore 
than  1000  pcmids  of  "butt  erf  at  in  thfoo 
ni livings  a  day  for  a  355  day  period. 
Two  of  these  -record  "brerker^  are  re- 
peaters having  contri"bute.d  cn  ec[ua,l 
."piiount  -"af  "butter  fat  previously.  ..  As 
a  consequence,  their  scoi^e  reads: 
over  a  ton  of  "butt  erf  at  in  tv/o  lacta- 
tions.   These  three  cov/s  have,  joined 
v/ith  four  others  already  on  the  honcr 
roll. 

To  "be  a  hit  technical,  we  quote  froii- 
a  USUI  report:     "A  herd  that  has  pro- 
duced Seven  cows  capa'ble  of  producing 
TiOre  thrxi  1,000  pounds  of  "butterf  at .  on 
three  r.iilkings  daily  adds  er.iphasis 
to  the  value  of  the  ;5roved-sire  systcn 
o-f  "breeding,  especially  when  it  is 
c-nsidered  that  only  a>."bout  51  cov;s 
in  all  riolstein  history  have  i\3 ached  . 
the  1,000  pouiid  nark  under  these,  sane 
ccnditicns  rnd  fewer  thrn  400  Holstcins 
have  produced  1,000  pounds  of  "butter- 
fat  when  nilked  three  or  do re  tines  , 
a  day," 
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Porty-tliroo  million  Dusliols  of  strain  oaid 
grain  products  A/ont  sailing-  in  tlio 
nontlx  of  Docon'bor  -  tho  largest  nontlilv 
total  Gxportcd  in  tho  1946-47  i.iarkoti^ig 
yoar  to  date*    ^liis  included,  in  terns 
of  v;holG  grain- equivalent ,  675,000  tons 
of  vv-heat;  300,000  tons  of  flour;  and 
134,000  tons  of  corn  nnd  other  grrlns. 

The  progressive  inprovcnont  in  trrns^^or- 
t  at  ion  md  shipping  facilities  during 
Deceneer  .v/as  responsi'ole  for  this  grrnd 
total.    Wiat^s  no re  USDA  expects  that 
there  v.d  11  ce  continued  inprovenent 
which  '/ill  result  in  even  larger  ship~ 
nents  during  the  first  month  of  the 
new  year. 

The  Occupied  Zones  in  Europe  rnd  Asia 
rnd  UiTExlA  comitries  received  the  "bulk 
of  these  Dccen'ber  shipnonts,  the  re- 
nainder  going  tc  cash  paying  gcverrjiient s , 


Biddle:     what  is  so  versatile'  that  it 
is  used  in  salads,   stev;s,  cas.serolo 
dishes,  stuffings,  sandv/ichesj  souffles 
and  meat  loaves?    "^ho  answer  is  the 
ever  faithful  onion. 

Remember  a  fev/  years  "bach  wlien  onions 
wore  scarce?    T/e  scurried  around  from 
store  to  store  Dogging  for 'just  one 
pound e    Meat  dishes  rnd  vegetahle 
combinations  to  say  nothing  of  our 
salads  and  salad  dressings,, tasted  flat 
v;ithout  the  insinuation  of  the  onion 
flavor,    I'ow,  however,  the  story  is 
di f f e rent ,    Onions  are  _  i n  plent  i f ul 
supi:)l2-,  in  fact  they  are  at  the  top 
of , the  best  buy  list  these  days.  That 
moans  that  v;e  can  use  them  liber all^^  in 
planning  meals,  not  only  as  important 
flavor  additions  but  by  themselves  — 
creriied,  scalloped,  au  gratin  or 
stuffed. 

The  1945  onion  crop  is  the  largest  on 
record.     In  the  Rocky  Mount rnn  rnd 
Pacific  Coast  area,  production  v;as  22 
percent  larger  thru  last  year.    So,  it 
looks  as  if  v/e  won't  have  to  skimp  on 
onions  this  year,  and  that's  good  ncv;sl 
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They  tell  us  that  the  original  home  of 
tcmatces  was  on  the  eastern  slope  of 
the  Aiides  in  Peru,  hut  recent  attempts 
to  grov;  them  there  v/ere  not  successful. 
That  is,  they  v;e r e n '  t  s uc ce  s s f ul  unt  i  1 
the    experimenters  tried  some  varieties 
sent  them  from  experiment  stations  in 
this  coTjjitry, 

The  story  in  detail  concerns  the  new 
Tingo  Maria  station  which  is  maintained 
jointly  by  the  ilinistry  of  Agricultijxe 
of  Peru  and  the  U.S.  Department  of 
Agriculture,    This  station  started  du- 
ring the  v/ar  to  promote  production  of 
such  scarce  products  as  cuinine,  ruhher 
and  rotenone,  •/ith  the  long  time  aim 
of  carr^^ing  on  ."basic  research  and  de- 
veloping complemerit ary  cro^os  that  v/ill 
favor  expansion  of  trade  hetween  the 
United  States  and  Peru  and  other  Latin 
Americah  nations. 

Up  to  nov/,  this  particular  area  in 
eastern  Peru"  has  produced  little  of 
commercial  value  except  lumher.  The' 
development  of  food  crops  v/as  definitely 
needed.    The.  cliLiate' is  tropical  and  •  ■ 
that  is  the  reason  why' the  grov/ing  of 
tom.atoes  there  presented  a  -prohlemio 
Because  of  climatic  conditions  a  leaf- 
mold  disease  caused  "by  a  fungvis-  attacked 
the  tomatoes.    So,  the  experimenters 
sent  out.  ah  SOS  for  seed  that  would  he 
resistant  to  this  disease  ancV  found  out 
that  greenhouse  varieties'  from''  Ohio 
'and  Massachusetts  v;erc  the  "best  for 
field  conditions  in  the  Amazon  has in. 
Oncu  s.gain  w.e'  have  'an  example  cf  the 
into.rnat ionality  of  science. 


P03K  Oil  mOL2  l^JHSAT  || 

How  it  commas  out  v/hy  "ham  on  whole 
v/heat"  and  "harhecued  pork  on  a  hun" 
are  so  p)opular.    All  the  time  we  have 
heen  ordering  these  sandwiches  "bocauso 
wo  like  the  v/ay  they  taste,  we  have 
also  "been  doing  right  "by  ourselves 
nutritionally. 

Pocent  experiments  carried  on  hy  USQA 
scientists  shov/  the  value  of  a  well- 
filled  perk  sandwich.    Using  v;hitc  rat: 
as  tost  animals,  these  scientists  founc 
that  the  addition  of  pork  to  "bread,  \ 
as  the  source  of  protein  in  the  diet,  \ 
caused  the  experimental  animals  to  gai: 
weight,    ?Icro  are  the  statistics  "based 
on  a  30  day  testing  program:  those 
fed  white  hroad  gained  22  grams;  thoso 
fed  v/hite  hread  plus  1  percent  of 
lysine  gained  87  grams;  thoso  fed 
various  cuts  of  pork  together  with 
"bread  gained  113  grams. 

And  right  now  seems  a  good  time 'to  t 
point  out  that  pork  contains  aii; 
a'bundance  of  the  protein  constituent,  | 
lysine,  in  v.diich  wheat  flour  and  j 
certain  other  cereal  products  are  do-  ; 
ficienta    iJven  a  small  amount  of  vorlz 
oaten  with  hread  makes  the  bread  much 
more  nutritious.    Lysine  is  one  of 
the  amino  acids  essential  for  good 
nutrition  and  it  v/as  found  in  the 
investigation  that  the  protein  con- 
stituents in  fresh  ham,  loin,"-  picnic 
shoulder  and  shoulder  outt  wore  of 
almost  equal  nutritive  .value.  . 

Details  of  thi  tests  appear  in  To  clinic- 
al Bulletin  L'O.  905,  "ilutxitivo  Pro- 
•pertios  of  Pork  Protein  and  Its  Sup- 
IDlomental  Value  for  Srcad  Protein" 
issued  by  the  United  States  Department  : 
of  Agriculture, 

~o-  i 

ii 


4 


PAG-3  3 


DIVIDIIIC-  THI]  SUPPLY  ..    I;AII&j3ST  Simi^  IITDUSTRY 


Chili  "be aiis  aiicl  Ds?hcd  "boans.  Pried' 
b3£?iis  and  iDoaii  sav.p^    Spanish  "boans 
and  "bean  ■  and  noat  casserole ,    Any  of 
those  su^'gest ions  is  irovjc  passport  to 
good  eating*    And  vjc  shouldn'.t  forget 
the  ever  useful  con  of  "beans,  that  may 
"be  served  ir.nnediately  or  given  a  fev; 
additional  flourishes. 

All  of  v/iiich  is  loading  up  to  the  fact 
that  for  the  first  quarter  of  1947, 
civilians' here  in  this  country  v/i  11 
receive  approxinately  89  percent  of 
the  allocaole  supply  of  over  two  and 
a  half  millicn  "bags  of*  dry  "beans,  each' 
holding  one  hundred  pounds.    The  re- 
mainder will  "be  divided  "betv/een  the 
Amy  for  civilian  feeding  in  Japan, 
South  Americcn  repuolics,  "lJ.S,  terri- 
tories, and  processors  of  -foods  such 
as  canned  "bailed  "beans  and  dehydrated 
soups  to  "be  used  principally  for  U.S. 
military  and  v/ar  services,  plus  small 
quauitities  to  va.rious  other  foreign 
claimants , 

The  alloca.tions  for  dried  peas  for.  this 
quarter  have  aJso  "been  ' announced  vdth 
TJ.S-,  civilians  receiving  68  percent  of 
the  supply*    There  will  "be  plenty  cn 
hand  to  fill  norir.ad  requirements  even 
though  there  c_"e  less  availa'Dle  than 
in  the  sajne  period  last  year, 

Compara.t ively  small  quantities  of  'oeans 
and  peas  are  availa"bie  for  export  dur- 
ing the  first  quarter  of  this  year  "be- 
cause pract  ically  a.ll  the  export a"ble 
supplies  were  allocated  di;Ting  the  last 
qur.rter  of  194G  when  marketings  were 
at  a  pcaJs,    Hov/ever,  USDA  reports  that 
export  requirements  continue  greatly 
in  excess  of  quantities  that  can  "bo 
supplied  "by  the  United  States,  Japan, 
for  exajnple,  needs  approximate  15'-  five 
times  the  a.mount  allocated  for  army 
feeding  of  civilians  there. 


"Agriculture  is  the  largest  single 
industry  in  the  nation""says  Secretary 
of  Agriculture  Anderson,     "i-Iorc  than 
8  million  i^eoplo  v/ork  on  farms,  -Tor 
every  person  tha.t  tills  the  soil  there 
is  at  least  one  other  person  who  maJvCS 
his  living  oy  processing,  v/hole  sal  in  g, 
transport ing, ■ and  retailing  agricultural 
products.     In  addition,  for  every  tv/o 
larmefs,  there  is  at  lea.st  one  person 
V/ho .  malve s  hi s  living  f urni shing  goods 
aaid  services  vriich  farmers  "buy.  Add 
these,  three  together  and  you  will  see 
that  they  total  up  to  more  than  35 
percent  of  the  1' at  ion's  v/orkers,  That^f 
worth  thinking  a"bout  v/hen  we  relate 
farm  prosperity  to  nationa.l  prosperity.' 

-o~ 

MOa^  IIIPOET  COl^HOLS  KHOPPiSD 

BecauUse  of  shortages  in  the  vrorld 
supply  cf  many,  commodities  d'jjtring  the 
v/ar,  WO  63  was  issued  v/hich  prohi"bited 
the  importation  of  the  various  foods 
listed,    Jrom  time  to  time  since  V-J. 
Day,  USHi  has  announced  the  removal  of 
some  of  the  commodities  from  the  list, 
and  this  v;eek  another  group  retired,. 
These  v/ere  dry  skim  milk,  dry  v/hole 
milk,  unsv/eetened  eva.porated  rnill^:, 
cheese,  lentils  and  chickpeas,  also 
kno vrn  as  gar'obizos.    This  is  in  line 
vdth  .the  Department  '  s  policy  of  re- 
moving v:arti;.;e  restrictions  as  soon 
as  f(?asiole.    As  the  v;orld  supply  pic- 
ture, improves  on  other  commodities 
remaining  on  the  list,  controls  will 
be  dropped  on  these  too, 
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A  I-IAC-IC  BALLOOil 

Socrotr.r^-  of  A^riculturo  Clinton  P. 
Anderson,  in  r.  tr.lk  givon  "boforo  tho 
Kentucky  Tr-rm  3uror.u  Po  do  rat  ion-,  gave 
this  cloc.r  ^.dcturo  of  r.griculturo 
toda:--: 

"Pictv-To  yov.rsolf  v/ith  a  toy  iDalloon 
in  your  liciiC  v;liicli  roprosonts  total 
national  r<;;ri cv.lt ural  production,  3y 
pushing  in  this  "oalloon  you  cm  con- 
tract it  at  one  place,    But  vdion  you 
do,  it  avJgcs  out  in  aiotnor.     In  a 
like  iirni~-or,  \,o  crji  contract  tho  pro- 
duction of  various  agricultural  com~ 
acditios,  ■  A^ld'tiiat  is  tho  pro"blo.n  in 
■  adjust  in^:  f r on  v/ar  to  •  po aco .    Eut  vo 
must  r  J  all  so  that  v;hon  vo  conpross  one 
crop,  t'-vj  "or-.lloon  gi  total  production 
v/ill  bulge  out  soDowhoro  olso;  so  do 
othor  crov)S  Dust  expand.    And  should 
you  try  to  force  in  on  this  "balloon 
t.t'  rll  places  at  one  tine  so  as  to  con- 
tract its  totrJ.- si'ze you  v/ill  find  it 
Til  alLiOst  inpossi^ble  undertaking.  It 
..vrill  continually  escape  -your  fingers 
rnd  "bulge  out  in  one  place  or  another ^ 

"So  it  is  with  national  agricultural 
production  —  only  nore  so,  "because 
this  —  cur  national  agriculture  — 
is  a  na.lc  "balloon  in  the  sense  thrt 
it  is  continually  grov/ing  Irrger,  In- 
creased efficiency  is  continuing  and 
will  continue  to  manifest  itself :  in 
greater  total  productivity.  Cone 
iDro.sperity  or  depression,  our  farnors, 
will  not  give  up  their  -.iiiprpved  nachin- 
cry  or  their  ir.iproved  crop  varieties, 
A"A  Just 'putting  into  v;idespread  effect 
the  inprovoLients  v/hich  arj  alrep.dy  usod 
"by  our  iiore  efficient  famers  v/ill  keep 
agricultvj7al  production  capacity  in- 
creasing faster  thr.n  population  grov/th 
for  a  nuifoer  of  years." 

-o~ 


FULLSTS  HSSPOl^l}  "TO  SUiTLI&HT  • 

The  chick"  that  firsf  "pocks  her-' wcy' out 
of  the  egg  from*  late  ?e"bruD.ry  to  erj?ly 
April  v/ill  lr.y  earlier  thrn  her  sister 
that  is  hatched  the  last  of  April  or 
later,    USDA  records  for  the  last  nine 
years  shov;  that  the.  long  sumier  days 
of  Juno  and  July  cause  a  young  pullet 
to  nature  no  re  rapidly.    And  it  is 
the  chick  that  is  fron  18  to  24  v/ceks 
old  that  nrlies  the  "best  use  of  o:rt-ra 
hours  of  sunlight. 

Several  thousand  laying  records  shov/ 
that  p-ullet-s  .  hat  ched  in  tho  v/cek  of 
April  13  or  later  v/ere  three  weeks 
older,  on  rn  aye rage,  at  the  tine 
they  laid  theii*  first  eggs  thcii  the 
pullets  hatched  during  the  v/cok  of 
Ilrj-ch  21,    In  fact,  even  thougli  the 
older  pijllot  s '  had  a  four  v/ccks  start 
on  those  that  energod  from  tho  eggs 
later,  they  gain  three  v/eeks  i3ord 
because  of  additionrJ.  su^nlight  they 
received  at  the  proper  age, 

.  In  order  to  carry  on  this  o::pcrinent, 
"genGtically  similrj-"  pullets  were 
chocked,    I^ggs  fron  the  sciie  hens 
produced  pullets  that  startedvlsiying 
at  a  yoyjigor'  ago  if  hat  ched- in  I-idrch 
t  hcji  sister  chi  cite  n  hat  che  d-  in  ■•  I-Iay, 
'!'he  investigation  rlso  showed  that 
lliito  Leghorns  md  Rliode  Islmd- Hods 
responded  similarly, 
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A  Sor"ico 

For  -Toocl  Jcli-f-ors  of  TJostorii  Dr.ilios 


Srai  Francisco,  California 
Jr>av-ury  17,  19.1-7 


All  oYor  -tlio  country,  honcnrhors 
•aro  jciniiic  tho  par  ado.  ■  Bar.no  rs  aro 
f lyinr;,  flars  aro  waving-,  and  choors 
for  ono  of  cjt  nost  r)op^xLar  ror;ctv?Dlos 
aro  Doin-':  hoard  fron  coast  to -coast. 


.\'h  aro  roforrin--;  to  onions ^ .  opunr;ont , 
■hoaltliful,  flavorful  onions  o  In 
honor  of  this  vofjotrDlo,  f;rov;Grs, 
food  handlors..  rjid  tho  'J,S„  Sopartnont. 
of  A;;;rio'j.lturo.  aro  cooi:crat  in,;.;  in  a 
National  Cnion  T'ook,  January  27  throur;la 
FoDrua.ry  1,    Tho  par  ado  is  forninf;  and 
vdll  ';ot'^jndor  way  v;ith  appropriato  ■. 
s  alut  OS,-..: 

Oni-ons  aro  plentiful  rij-^Iit  nov.r.  Horo 
in  tho  Ifost'  V7G  havo  a  larr;or  then 
usuoJ-  supxDly  of , tho  nild  flr.vorcd 
Sv/oot  Spanish  t^rpo  and  tho y  must  "bo 


used  as  tho y  don't  kjop  so  v/oll  as 
othor  variotios.    That  shouldn't  -Tdo  a 
choro  as-  onions'  i';ivo  salads  a  flavor 
lift,  rrivo  noat  a  dcfinito  porso-nality, 
raid  ;';ivo  othor  vorptablos  a  starring; 


:olv 


m 


nonu. 


Thoro's  no  nood  to  vrooT)  ovor  the 
onion  v/hon  ronov-inf;  its  tissue-  'papor 
dross o    Pool  Lmdor  wator  j^iid  shod  no 
toars;  or,  covor  with .  iDoilin;;- v/atcr, 
lot  stand  a  couple  of.  ninutos,-  dunk 
tho:u  in  cold  v/ator,  and  slip  -tho 
skins  ri:';;ht  off, 

■.Join  the- pax  ado.     Invito  onions  to 
nar  ch  across  y o ur  di nno  r .  t  ah lo  i  n 
soup,  souffle  or.  scallops.    Stuff  raid 
iDaJco;  slice  pud  fry;  chop  aaid  use  in 

'salads,- 
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A  BIS  Lli^  TO  HOjOY 

Up  in  t>e  ITortiiv/est ,  colonies  of  "bees 
hv"e  l^oen  .'jrovaided  "o"  the  cold  \-;or.tliGr 
and  as  c,  consequence  it  locks  e.s  if 
tlio^"  v;ill  hcYQ  to  "be  fed  durin.;;;  tlie 
winter.    Ordinarily  oees  aze  a"ble  to 
store  \vz  ono'ar;Ii.  honej  to  feed  then- 
selves  as  v/ell  as  to  cent ricv.te  to  the 
hot  'DiGcnits  and  waffles  on  our  tallies. 
If  there  isn't  enoi:i:;h  honey  of  their 
o'.-.i!  nrJzin^-  in  the  hive,  the"  nust  "be 
{^iven  sur;ar  syrup  or  ether  honey  for 
the  Ion;;;;  v;inter  nonths  vjhen  they  stay 
close  to  hone  cund  nalie  fev;  fliphts. 

In  pants  of  California,  sone  "bees  are 
novinp  their  hoi::es  (v/ith  a  little  help 
fron  the  aniarist)  and  gettinr;  settled  ' 
in  aliMond  r-roves  raid  cherry  ajid  xDr-one 
orchards  to  "be  on  haaid  for  the  sprins;^ 
pollination  T^ror:rau.  "^hey  need  to  Tdc 
close  at  hand  to  their  food  supply. 

All  over,  the  country,  TDT  spr a.y  poison- 
in-j  end  airplcn.e  'distriouted  ajrsenic 
have  tchen  their  tell.    As  a  conseauence, 
v/e rhone d  colonies  are  De inr;  --Coiss e d , 
v/ith  lieGkeopcrs  intending  to  replace     •  '  ' 
in  the  spriny  v/ith  •paclzD.QQ  "bees  fron  the 
Scuth,    So\rthorn  "bee  pachar^c  shippers  -  • 
report  .the  heaviest  inquiry  in  history. 
In  fact ,  it  is  douotful  if  all  orders 
v;ill  "be  filled  as  the  doDai^cL  is  exceed- 
in;;  the  prospective  s-upply; 

Ploney  is  yraded  "bycolor  and  ccnsistency. 
The  lic-itor  the  color,  the  "bettor  the 
qual i t  y  as .  a  rule .    T!ie  co ns  i st  e ncy  i s 
chc ched  py'  ttpfondin^;  a.--  quart  of  honey 
extraction  "at  roon  tenpoTature,  72°?, 
If  a  "balloon_  sha.jpcd  DuTDble  forns  and 
slov/ly  rises"  to  ■  the  surface',  the  con- 
sistency is  r:;cod;  tut  if  the  "buVole  is  ' 
elon^'.atod  end  talcosa  rapid  course 
throU;;:h  the  honey,  that  is  an  indication 
that  it  nay  not  "be  properly  ripened 
and  of  lov.'or  ^-rade. 


OLD  iASHIOEJlD  HIC3  P*JIE)I1:& 

Tha.t  favorite  of  desserts,  old 
fa.shioned  rice  puddinr^-,  nay  tolzc  its 
place  of  honor  acain  in  your  v/intor 
nea.l  plans,    Ground  the  first  of 
this  nonth,  USLA  anniounced  the  rice 
allocr±ions  for  the  first  quarter 
of  19-1-7  amd  civilians  v.dll  receive 
approxinately  41  percent  of  the  total 
allocalDle  supply  —  t\ro  and  a  half 
nillion  "bags,  each  v/eighin^  100  poinds 
This  conpares  very  fr.vora'bly  vrith  the 
less  than,  one  and  a,  ha.lf  .nillion  l)ags 
civilians  received  in  the  correspond- 
ing; period  last  year. 

Of  course,  you  don't  have'  to  stop  at 
■  rice  puddin:^;  nade  iDy  the  lohr;  slov; 
cookin."  of  rice  in  sliyhtly  sv;eetened 
r.ilk,    Hice  has  its  place  at  hrcali- 
f  ast ,  1-jiich  and  dinner,.   V/hat '  s  nore, 
rice  ri;;;;htly  "belonys  in  the  le accrue 
of  those  charnin.r;  people  v/ho  are 
equr.lly  at  .-ease  "by  thousolvcs  or  in 
a  crov/d.  •  It  na.y  stand  alone  at-  lircak- 
f ast  -v/ith  a  dusting  of  sugar  and. 
ci-hnancn  plus  top  nill^  or  cror:r:  or  it 
no^y  take  a  part-  in  pajiccJies,  muffins 
or  v/affles  adding  a  rich  nut  like 
flavor.     It  r.:ay  "be  served  with'.gra.vy  . 
at  dinne  r ,  o  r  pe  rf  o r:.: .  v/it  h  lie  ajrt  y 
applause  in  the  nain  neat  or.  fish 
■dish  in  •leaves,  stuffed  ccib'bage  leaves 
'or  st-uffings  for  fowl. 

It's  ne 3 die s s  to  s ay , t hat  a  little 
rice  goes'  a -long  way.    The  a^ge-old 
story  of  the  girl  who  cooked  a.  kettle 
full  of  rice  and  ended  up  v/ith  all  tho 
kettles  full  ajid  the  reriainder  on  tho 
floor  v/ill-x:)rove  this  point  v/ithout 
any  quest  ion, 
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TAIL,0?.I1"G  THS  -POTATO. 

It's  no  SGcrot  thc^t  in  1943  wo  had  a 
rocorcL  i^a'-o duct  ion  of  ipotatoos  'and  the  so  '  : 
"brov.m  shihnod  DGautiGS  v/ill  continuo  . 
to  croud  the'  producb  staiids  for  sono 
ti no  to  ccDG,    ThG7  top  the  list  of 
'■"cost  Iduvs"  in  cvory  part  of  tho  country, 

_In  or  dor  to  £;ivGl  c0nsur.iGrs  a  top  quality 
-potato  f  or  .Ipoi-lin^^,  ,  "b^'iiins::- and  na'shinr.:, 
USDA  is  urj;;;in{:  potato  f^rowors  rnd  ship- 
pors  to  chanGG'  prosont  {jradG  standards  ^ 
for  "J.S,  ITo,  1  {crado  iDotatoGS.     It  is 
■  QGinr;  suGYiGstod  that  'lootatoos  noasurinf; 
3-0/4 'inches  or- 1.10 ro  in  dianotor  or 
. v7Gi{;hxnr;j  r.orc  than  18  ouncos  bo  olini- 
'..natod  f roil:' this  {^-rado.    And  further, 
..that-  a  chan;;;o ■  in' r.iininun  size  roquiro-  ' 
J-ncnts  ho'  r.iado  which  would  call  for  at  " 
loast -.a  2'j'  inch  dir'j.iGtor  for  round 
potatoes  or  2  inches  for  the  lon^^  1 5,3)0 

At  .the  pros-ent  tine,  .'jrado  standards  ■ 
re  qui  re  that  a  U.S,  ITo.  1  potato  nust  ■ 

,  he  at.  least  1—7/8  inches  in  dicuvioter  for 
the  Ion-;;- variety ,  or  what  is  norc     '  ■ 
generally  used  in- the;,  tfcst ,  nust  quc^dify 
for  U,S»  lTo»  -1  Size  A,  in  which  caso 
.40  piercent  nust  -  v/eifii  6  ouncos  or  nore,; 
or  U»S,.iTo«._l-_Si-zo  3,  where  the  avorat^ 
nust.  he  -l«^7/8  inches  althou.-^h  the  size 
nay  ra:,---:e  ix-on  ij-  to  2  inches  in 

,  diai.iotG2?.-    tiaa:irmn  sizo  is 'not  included 
in  t-he  roquirenents,..  ■    '  . 

The  {jirn-ts  of  the  :pot  at ov  world  that 
wei^'jh  nore  than  18  ounces '  aren' t  very 
adapt  ah  Ic  for  tahl-e  use,. -The  host 
potato  for  h  ah  in    will  w-oi.yh  frcn  9  to 
12  o-unces,    ITcr  ether '  coohin^;:  uses,  a 
colossal  spacinen  is  hard  to  handle  and  ' 
in  the  case  of  a  snail  frnily  furnishes 
nore  potato  then,  necessary.     In  addition, 


the  ninirnun  specifications,  of  a  2  inch 
dianoter  for  tho  lonr^  type,- a' spe- 
ciality of  Vest  em  .producers,  v/ill 
rdvG  the .  hp  no  virlicr  a  nore  even  sized 
product  for  use  on  her  tahloe  If 
-';rov/ers  mid  shippers  will  follov/  thcso 
sur^c^Gstions,  the  cons'ancr  will  he  ahle 
1 0  huy  "  s upc  r  "  qual  i t  y  po  t  at  0  o  s  raid 
consoquontly  will  nake  oven  cheater 
use  of.  this  inq^ortmit  food.  The 
increased  consui'-iptioA  in  turn  would 
henefit  the  ;_;rowers. 

Of  cours'o,  sizG  rjid  V7ci:;ht  arc  not  tho 
only' qualities  that  /graders  look  for 
v/iion  inspecting  potr.toese    Tho  dosi.^ 
nation  tl.S,  IToc  1,  Sizo  A -or  3,  re- 
quires that  the  iDotatoes  niist  he 
natujre  and  he  fairly  v/cll  'shaped; 
in  other  \rords  not  so  ill-fornod  that 
the  appearraice  is  nateriall^^  injured, 
'^here  should  not  he  any  soft,  nushy 
or  ledoy  condition  such  as  follows 
freezinf:  or  sunsc.ald.    Only  a  .snail 
anount  of  dirt  should  he  .  clin::;in,{;;  to 
the  potatoes,  and  there-  sho.uldnH  ho 
deep  cracks,  shrivelinr^,  sprout infj, 
cuts  or  disease  to  any  extent.  There 
nust  not  he  nore  than  five  percent 
v/aste  in  actual  preparation  for  cook- 
inc.  . 

Potatoes  are  rjonerally  packed  in  hurla 
or_  cotton  sacks  in-;  10,  1,5,   25,   50  and 
100  poimd  quant  it  ie  So    The  G-overnnent 
do n and s  that  the  net  wei;jht  rAid  the 
shipper''?  nane  aiad  address  appear  on 
each  sack, "hut  not  necessarily  the 
variety  or  r-rade,    Pederal  lav;  also 
requires  that  if -a  sack  of  potatoes  is 
narked  to  he  a  certain  r,Tade,  the 
contents  nust  q_ualifyo  Consequently, 
v/.hen  the  honenrker  huys  a  sack  of 
potatoes  on  v;hich  the  ^^ado  is  indi- 
cated, she  v;ill  know  that  sho  has  a 
product  which  nust  conforn  at  least 
to  the  nininur.i  standards  est ahli shed. 


A  YIi::/  or  ISCi;iG32  PLiiHS 

?ho  rj.ioui^t  end.  typo  of  fcod  tlir.t  f^ces 
out  of  colcl  storai\'G  njid  frcozar  lochors 
rivos  us  r,  ir.ir  indicr.tion.  of  sono  of 
tho  ;.;ccils  tlir.t  hononriicors  licivo  sorvod 
across  the  nr.tioii. .    Aq'^^ck  look  in- 
di  cr.t  0  s  t  li'r.t  r.pplo  s ,  o  i;^c';s ,  frozen  po  r.s , 
cuvl  croc:.:  iiust  hrivc  rppor.rod  ror7ulo.rl7'  ■ 
on  dinner  t.v.olcs, 

Ci  covjTso,  scr.c  of  t lie  so  vdthdrr.v/als 
r.r^  soc.s.nr.l  sucl:  r.s  in  the  case  of  ec.is 
rjid  apples,    ller.rly  a  rdllion  cases 
of  slioll  c{\v;s  v/ore  reiiovod  fron'thc 
coolers  piiC.  six  r.iiilcn  "bushels  of 
apples,    -he  interest  in;';  fact  is  that 
the  if.rep  in  apple  holdinrrs  v;as  ahcut  -ono':. 
million-  oushcls  r;rehter  thrii  averaGo  r 
r'^ivin;;  us  a  cluo  that-  f*rr.:ilics'  enjoyed" 
plenty  of  apple  pie  rnd  dur.iplihrjs , 
And  it's  also  /^ood  ncv.'S  that  2  nil  lion 
."bushels  DO  re  apples  than  usual  'still 
rei.iain  in  storaro, 

We  served  plenty  of  frozen  peas  during  • 
Becenber  acccrding  to  the  v;ithdrav7als  ■ 
frcn  the  Icckers,    One  third  nore  frozen 
peas  clC.  the  disappearing  act  than  f or  •  . 
the  sa-.io  nonth  in  1345.    In  fact,  we 
sde:.ied  to  have'- "eaten  a  lot  of  all  kinds 
of  frozen  vc Got a"blcs  as  the  foiijrteen 
nilli^n  pound  decline  was  f;reater  thrn 
the  avcra;:e  for  this  nonth^,  . 

D^jrinj  the  holidays,  v/e  evidently  used 
aii  abili-idpriCe  of  crerjl,  toe,  as  five 
tinos  the  non.-.al  anount  novcd  out  of 
stora:;e.    On  the  other  hrad,  we  used 
"butter  sparin{;ly  as  the '  drop  in  hutter 
holdip-cs  was  iuss  than  nornal.  Stocks 
of  crerxi  rnd  "butter  v/ill  pro"ba"bly 
increase  in  the  next  four'  or  five 
nonths  hut  ri/iit  at  present  there  is 
only  about,  ■■one-third  rs  nuch  "butter  on' 


hand  the-^n  usual  for  Jrnuary  first, 

"Ive  rlso  ha\'-e  added  to  our  foojd  stores  j 
durin.;;  DecerhDer ,    Tour  tines  af  nuch  ' 
"beef  as  nornrl  v/ont  into  s-t-orc^^'c  last 
nohth;  thirteen  .nil]Lion  pounds  of 
turkey  joined  the  other  pjo-oltry* 
ilven  so,  stocks  of  all  neats  on 
January  first  v:ere  "below  avera^jc  • — 
"beef,  10  nillion  pioimds  oe lev;;  pork, 
151  nillion  pounds;- Imh  cizd.  nut  ton, 
6  nillion  pounds. 

Cocoa  "beans,  cocoa  "butter  and  un~  ^ 
sv/eetened  cocoa  pov/der  have  joined  the 
list  of  coninodi'tics  that  have  "been 
renoved  fron  inport. -control,  USIIA 
has  rrniounced;  that  restrictions,  have 
"been  dropped  on  these  three  it  ens 
which  have  been  .under  inport  control 
since  19'i2»    Up  until  no\;,  inport ers 
have  "been  re(juired-  to-  obtain  a  license 
fron  the  Uo.Se  Ibpartnent  of  il-j^i cvJtur.  ' 
in  order  to  "brlit";  these  products  into 
the  "United  .5tat-cs,  , 

Back  in  the  latter  part  of  October  ' 
the-  v/ar  food  order  which 'controlled  the 
donestic  dist ributio;i  end  use  of  cocoa 
v;as  terninatodo    This  |act,.  x^lus  tho 
piolicy  of  rgno vine;  wart ine  restrictiom 
as  soon  as  feasible  pronpted  the 
DeiDartnent  to  renoye  these  particular 
cocoa  products  fron-  inport  restriction 
Kovever,  cocoa  beaiis  have  been md 
still  renain  . —  u-idor  worldwide  alloca- 
tion by  the  International  Jne:r.':cncy 
Fcod  Council, 


A  SotyIco 
For  ?ood  Jditors  of  w^ostcrn  Dailies 


San  Prancisco,  Cr-liiomia 
January  24,  1947 


\ia,:t21D:   ?^.:  oil 

Tiooro  e.ro  plonty  of  jobs  available  for 
r.ll  t-io  pai'-i  oil  that  cones'  into  this 
country.    Portu^^aosc  pain  oil,  v/hich  is 
hi^h  in  cajotcno,  is  -iirgcntly  needed  "by 
najiuf acturors  of  certain  vitaxiin  pre-, 
pajrr.tions  used  in-  conbatinr-  night: 
blindness- aj-ion;;;;  a4rpl^— ^  pilots,. 
CaJTotene,  as  ycu  IZuiov/,  is  converted  by 
•  •the  body  into.— vi  janin  A,.    Oil  fron  the 
Liberiaji  pa,ljA  hernels  is  in  great  deoand 
by;  naimf  acturers  of  tinplate*    In  fa,ct, 
.  there  is  no  substitute  for  pa^ln  oil 
■in  the  eoLinercial  tinplate  industry. 

Liberia  ajid  Portuguese  colonies  are  the 
only  countries  fri.n  whicli  pain  oil  or 
kernels  ha.ve  been  allocated  to  tlic 
United  States  by., I3?C  for  the  first 
qua.rter  of  1947.    '^ho  Governnent  is  no 
longer  inporting  these  products  but 
it  is  being  carried  out  entirely  by 
conncrcia.l  fims,    Inport  licenses  v;ill 
be  granted  by  USILL  to  such  conpanies 
in  accordance  v;ith  V/ar  Tood  Order  53, 


Another  ¥ar  Pood  Order  has  been 
teminated,  nunbor  16,  to  be  er:act . 
The  latest  to  fall  by  the  v/a^^sido 
concerns  the  use  of  raisins  or  Zan.to 
curraaits.    This  order  prohibited  cxiy 
person,,  unless  specifically  authorized, 
fron  se,lling,.  delivering,  pur.chas.ing, 
accepting  de.livDry  of, _  or  using  these 
two  products  for  convers' ion  into 
alcohol,  brajidy,  wine,  axiy  other 
beverage  (whether  alcoholic  or  not), 
ajiy  concentrate  or  paste,  or  rjny  non- 
food product  or  non-food  by  product. 
The  order  v/ent  into  effect  in  1942  so 
tha-t  the  entire  production  of  raisins 
could  be  used  for  food. 

At  the  present  tine,  however,  there  is 
less  dcnand  for  raisins  for  alcoholic 
purposes  and  in  addition,  there  rre 
other  products  a.vailablo  in  greater 
axio-onts  that  nay  be  utilized.    As  a 
conseq_uence ,  V/a.r  Pood  Order  15  has 
been  teminated,  effective  JaJiua.ry  18» 
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Street,  Hoon  609,  SaJi  Prrncisco  3,  California 
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PLAYIlia  2im  AIJD  szsz 

It  is  currently  estimated  "by  the  milk 
industry  thr.t  as  many  as  25  million 
usa'ble  bottles  may  be  stored  away  in 
homes  ..  in  "basements,  closets  and 
cup"boards.    This  is  something  like  a 
game  of  "hide  and  seek,"  v;ith  the 
retail  millc  distri'butor  in  the  unhappy 
position  of  "It." 

There  is  a  continuing  shortage  of  con- 
tainers "because  of  the  lack  of  certain 
"basic  materirJ-s  needed  for  the  manufac- 
ture of  these  items.    Soda  ash,  needed 
In  the  production  of  glass  containers, 
is  very  short;    transportation  offers 
another  problem.    And  the  great  increase 
in  the  consmption  of  fluid  miU^  in  the 
past  few  years,  roughly  one-third  great- 
er than  prev;p.r,    is  also  partially 
responsi"ble  for  tho  present  container 
situation. 

It,  is  estimated  that  for  every  milli 
"bottle  in  constuiier  hands,  the  distri'but- 
or must  have  ei gilt  other  "bottles  in 
the  process  of  v/ashing,  filling,  on  the 
way  to,  or  .in,  retail  stores  and  homes, 
Sach  milk  bottle  averages  30  to  40  trips 
during  its  life  but  if  it  is  sitting  in 
the  basement,  it  can't  live  up  to  ex- 
pectations. 

Thousands  of  mill:  bottles  disappear  from 
circulation  evory  year.    These  bottles 
should  bo  put  to  work  —  and  not  as 
flower  containers.    Let's  root  them  out 
of  their  hiding  places  and  put  an  end 
to  this  gome  of  "hide  and  seek," 
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U.S,  COiTSmPTIOiT  OP  PATS  AiTD 
OILS 

Talcing  it  all  in  all,  our  consumption 
of  fats  and  oils  has  been  good  in 
comparison  with  other  countries. 
Latest  available  estimates  show  that 
per  capita  utilization  in  the  United 
States  in  194S  was  90  percent  of  pre- 
war,   Canada  comes  next  with  83  percent, 
followed  by  the  "United  Kingdom,  79 
percent.    Other  European  countries  had 
a  per  capita  utilization  of  from  40 
to  70  percent  of  prewar, 

iTot  long  ago  it  was  announced  that  for 
the  first  time  since  1942  our  imports 
of  fats  and  oils  would  exceed  our  ex- 
ports.   Also,  that  the  United  States  is 
limiting  export  allocations  to  tho  first 
quarter  of  this  year  until  conclusive 
evidence  is  received  that  other  govern- 
ments also  are  endeavoring  to  increase 
production  of  fats  and  oils  to  help 
overcome  current  v/orld  shortages.  As 
noted  previously,  our  exports  will 
consist  of  lard,  margarine,  shortening 
and  other  edible  oils,  and  soap.  Uith 
the  exception  of  U1TR3A  and  margarine 
for  Prance  and  Pronch  North  Africa, . all 
tho  exports  are  to  paying  governments. 

Officials  of  tho  Production  and  Market- 
ing Administration  have  stated  that 
little  improvement  is  expected  in  the 
domestic  fats  and  oils  suxoply  situation 
until  increased  supplies  become  a,vailr 
able.    And,  those  increased  supplies 
will  come  from  steppod-up  1947  domestic 
production  of  vegetable  oil  crops. 

-0- 


PAGS  3 


:?KI]  CailOU  IHilOMIHATOIl 

Wg  want  linblcuiii  for- our  floors  and 
drainbo ajxis ,  oilcloth,  for  ta'olc  tops 
and  cup"boards,  paint  for  furnituro 
£ind  wpodvrark  that  has  "boon  noglcctcd 
during  t.ho  war  ^^or^rs*    And,  the  comnon 
dononinr.t Ox  of  all  of  thoso  items  is 
linsGod  oil. 

LinsGod  oil,  crushed  from  flaxseed,  is 
our  major  drying  oil.    During  the  waj, 
there  v/as  an  increased  demand  for  this 
oil<    ITowadays  "because  consumers  wajit 
all  those  items  mentioned,  a.s  v;ell  as 
maJiy  others,  requirements  for  linseed 
oil  will  oe.  as  large  in  1947-4S  as  dur-.. 
ing  World  TJar  II*    -^nd  that  "brings  us 
to  the  flc:s:seed  goals  for  1947. 

Five  million  acres  must  "be  planted  to 
flajcsced  in  order  to  meet  the  nation's 
nnods.    That  moans  that  faracrs  will 
need  to  grow  alDout  tv/o  acres  of  flax 
for  eacli  one  grovrn  last  year. 

Here  in  the  Vest,  Montana  has  "be en 
asked  to  plrnt  214'  thousand  acres.; 
of  flr^  in  1947  as ■  compared  with' 79 
thcu^an.d  la.st  year,     -his  is  an  "increase 
of  171  percent.    California  comes'  next 
in  the  production  af  flaxseed  on  this 
side  of  the  *^cl:ies»    This  state  has  a 
goal  of  150  thcucrnd  acres,  51  percent 
more  thaii  in  1946.    Arizona  is  next 
in  line  vrith  a  79;  percent  increase  as 
the  goal  in  that  state  is  set  at  25 
thousand  acres*    Washington,  Oregon 
and  V/'yoming  also  grcv/  flax  "but  the 
acreage  is  comparatively  small. 

In  order  to  encourage  the  needed 
acreage  of  flaxseed,  the  v/heat  goal 
v/as  reduced.    Since  winter  wheat  is 
already  plcn.ted,  the  adjustemcnt  had 
to  come  from  the  spring  v;hcat  area, 
largely  in  ilorth  aJid  South  DaJcota, 
Minnesota,  aaid  Kontana. 


STAPJIiTG  POniT  ?0R  CABSAOS  SLAW 

We  tal'ie  cablDage  more  or  less  for  grant- 
ed.   'Wo  select  a  nice  firm  head  pre~ 
fcrahly  of  the  green  vrjrioty ■  as.  that 
t  ypc  cent  aans  mo  re  vi  t  amin  A-i .  We  .  chop . 
it  up  for  slaw  or  cut  in  •\-;cdgcs.  for 
thrvt  good  old  stajidhy,  corned  heof  aJid 
calDlDago*    We  knov/  that  it  stands  v/ay  up 
top  on  the  list  of  foods  that  contain 
vitamin      and  have. been  told  from  time 
to  time  tha.t  cabbage  is  also  a,  good 
source  of  the  3  vitamins  and  calcium^ 

V^o -'seldom  .Consider  the  actual  grov/ing 
of  cabbage,    '..■e  are  apt  to  taiie  the 
economy  of  the  vegetable  more  into 
consideration  and  forget  the  actual 
production  of  this  crop.    And,  sometimes 
this  presents  c,  problem, 

Nearly  all  the  ca.bbage  seed  growi  in  the 
United  States  before  World  Wajr  II 
came  from  a  single  ccanty,  Skagit,  in 
Wa.shington.    Theni,  all  of  a  sudden, 
there  v/as  an  increase  in  cabbage  plant 
diseases.    Those  were  so  severe  as  to 
reduce  yield  seriously  ahd  Oven  thrca.ter 
the  crop  in  the  ye rjrs  just. before  the 
war.    So,  USDA  specialists  joined  forces 
v/ith  the  Washing-ton  iiJxpcriment  Station 
rjid  other  agencies  to  work ^u^^co rrc es- 
tiva measures # 

Mosaic  was  the  most  destructive  disease 
and  the  overlapping  of  old  and,  ncjvr  crops 
brought  on  a  vicious  circle.    The  plant 
lice  carried  the    disease  from  the  old 
plajits  in  the  fields  to  the  yomig  ones 
that  have  just  been  started  as  thcro 
is  an  overlap  of  from  one  to  three 
months, 

The  aphids  or  plaJit  lice  were  foiled, 
however,  in  their  efforts  to  spread 
mosaic.    The  simple  precaution  of  pro- 
ducing the  new  plants  in  beds  at  a  safe 
distance  of  several  miles  from  the  oldei 
cabbage  field  solved  the  problem. 
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CITRU3  ISBIlY~&0-ROUiID 

Hound  rjid  rOimcli  thcy  go  through,  our 
DGiiu  Dorr^'i-^^'o-roun.d  cut t  inj^.  capers 
alon^  tho  .ivray^    l/c*rc  roforring  to  the 
populf^r  oraS;gc  md  grapefruit  frnily, 
both  the  IcX'Qo  and  snail  nenlDcrs* 
There's  no  bc'litor  tine  than  the  present 
to  discuss  their  adventures  as  record 
"broatiinc;  crops  bxQ  indicated..:  Total 
production  of  orrngcs  is  expected  to  "bo 
20  percent  larr^er  .than  last,  year;    grape-  ' 
fruit  production  is  cstinatcd  to  Tdo  up 
6  percent.    Both  head  the.  plentiful  list  " 
for  February  rnd  that  in  turn  neans  they 
vd.ll  "be  "'best. 'buys"  in  the  fruit  line. 

Appetisers  ~  •  • 

Grapefruit  halves  with  crushed  after- 
dinner  nints 

G-rapofruit  halves  with  spicy  Trench 
dressing     "    \  , 

Grapefruit  Witli"  naahod  avocado  in 
center 

Orrngc  juico  with  sliced  brnanas " 
Sliced  orcngos  \vith  shredded  coconut 
Orongc  juice  frozp'n  to  a  nush  - 

Salads  - 

  ...  I 

Sliced  grapefruit  topped^  wi-th  avocado 
Grapefruit  and  date 
Grapefruit  with  shrinp  or  crab  . 
Orange  pnd  sliced  onion 
Orange  and  brnc^na  .  • 

Grapefruit  'rrcnch  dressing  (substitute 
grapefruit  juice  for  vinegar)  . 
Orrnge  boiled  dressing  (use  as.  the 
liquid  in  your  favorite  fruit'  dressing) 

• 

Hot  Broa<Is  ~ 

Orange  rolls  -  substitute  orruige.'. juice 
for  all  or  part  of  liquid  in  ye as.t  ■  rolls, 
top  with  orcng-e  icing 
Orange  bisc-.dts  -  top  with  sugar  cube 
dipped  in  orriige  juice,  thaia  baJl<:e,  . 


Orange  nut  bread  -  substitute  juice 
and  rind  for  other  liquid  in  stcndard 
nut  bread,  recipe.  .  ^ 
Orange  toast  >  nix  orange  juice  with 
sugar,  spread  on  hot  "buttered  toast, 
tuck  under  broiler  until  the  topping 
bubbles  •  • '  ^ 

Dessert s  -  '  -  '  ^ 

Orange  or  grapefruit  noringue  pie 

Boston  ere an  pie  with  orange  filling 

Sliced.  ori?nge  "pie 

Oraiige  •  chiffon  pie  (with  gelatin) 

Orange  Bavarian  Creajn 

Orange  ice  box  cake  or  filled  angel  . 

food 

Grapefruit  or  orange  snow  or  fluff 
(gela.tin)  * 
Grapefruit  nint  sherbet  or  ice 
Orange  ice  creajn 

Orrnge  honey  sa.uce  for  cottage  pudding 
or  ice  ere  an 

OrangQ  or  grapefruit  sevon-ninute 
frosting 

Orrnge  peanut  brit,tle  whip  (ora4'gc 
sections,  peanut  brittle-  crushed, 
whipped  crean) 

« 

Miscellaneous  - 

Anbor  narnalado.  (orange,  lenon, 
grapefruit)  '■■  ' 

BrJ:ed  stuffed  oranges  ♦ 
Grapefruit  Hollandaisc  for  asparagus, 
beets ,  etc,  : 

Candied*  grapefruit  or  orange  peel 
(dip  sone  in  ciiocolate) 
Han  cooked  in  orange  juice,  garnished 
with  orange  sections 
Pork  clip ps  baked  with  orange  slices 
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A  SorvicG 
For  Food  Editors  of  Vfes^vSr-ii  Dailies 


San  Francisco,  Ca3_ifomia 
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A  RELATIVE  OF'  TIEB.  SH^lDDQCK  •. 

7/e  can  thank  a  certain  Captain  Sliaddock 
for  one  of  this  6ountry^s  favorite  fruits, 
liYay  back  in  1G96,  he  brought  seeds  of 
a  pear. shaped  citrus  fruit  from  the 
East  Indies  to  Barbados.     There  'sudden- 
ly appeared  anong  the  fruit  buds  of  the 
trees,  then  producing  a  large  fruit 
with  a  coarse  dry  flesh  of  poor  quality, ; 
the  present-day  grapefruit,     Tlip  name  ■ . 
seems  to  have  originated  in  JarAaica. 
around  1814  apparently  from  the  fact  7 
that  the  f  r'j.it^  gro^.Ts  in  grape-like  clus- 
ters. 

The  Trapefruit  industry  may  be  said  to 
have  originated  in  Florida,  from  "vvhich' 
first  shipments  to  northern  ports  v/ere 
made  betiYeen  1880  and  1885,     This  v/as 
the  beginning  of  the  commercial  indus- 
try/".    But,  'previous  to  that,  different 
varieties  were  developed  and  improved 
after  the  grapefruit ^s  introduction  to 
that  state  about  1809,     The  Duncan  var- 
iety r/as  developed  fro"'  seed  from  this 
original  planting;  tlien  follovred  the 
Marsh  seedless;  the  Foster  (pink  seeded); 
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and  the  Tliom^son  (pink  seedless)  v/hich 
I'Vas  discovered  in  1913  and  introduced 
in  1924, 

Texas  started  planting  citrus  in' 
the  lov/er  Rio  Grande  Valley  about 
1910,     Tliis  state  specializes  .  in  the 
pink  varieties,     A'neY/  seedless  red- 
fleslied  grapefruit,  R'-^by,  discovered 
there  in  1929  was  patented  in  1934, 

Orange z  were  originally  planted  in 
Arizona  but  nov;'  the  industry  is 
dominated  by  grapefruit,'  and  production 
there  is  increasing  rapidly.  In 
California,  the  orange  still  dominates, 
but  there  is  also  a  sizeable  grape- 
fruit industry. 

Host  of  the  increase  in  grapefruit 
produ«tion  th.is  year  is  du.e  to  new 
plantings  v^rhich  are  just  coning  into 
full  bearing.     Indicated  U,  S, 
production  for  1946-47  v;ill  be  almost 
s^ven  times  v;hat  it  vra's  twenty  years 
;ago;  more. than  double  that  of  1936-37, 
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Am'ICEA.IR  GA-RDEITERS 

This  is  the  time  of  year  when  vre  like  to 
look  at  brightly  colored  pictures  of 
fruits  and  vegetables  and  floivers.  And 
we  can  do  this  right  in  our  favorite  arm- 
chair, as  everyone  has  access  to  such  a 
picture  gallery  through  the  various  seed 
catalogues  that  are  offered  in  the  spring. 

This  is  the  time  of  year  when  we  draw  gar- 
den plans        glads  here,  violets  there, 
along  with  rows  of  carrots,  beets  and  tur- 
nips, plus  a  few  tomtoes  for  good  meas-' 
ure.    Yfe  sit  in  our  favorite  armchair  and 
make  our  plans.    We  may  go  so  far  as  to 
polish  up  the  hoe  and  shovels  preparatory 
for  some  real  muscular  action.     Then  we 
secure  several  pencils  and  make  a  list 
with  great  optimism. 

That  is  as  it  should  be,  A  garden  should 
be  planned  in  advance  even  if  we  find  lat* 
er  that  we  don*t  have  quite  so  much  room 
as  we  need  to  hold  all  those  seeds  and 
plants.  Y/Iiat's  more,   if  we  v/ant  to  be  in 
tune  with  the  rest  of  the  country,  we ^11 
be  making  these  garden  plans  this  v/eek  as 
February  2  to  8  has  been  designated  by  Sec- 
retary  of  Agriculture  Anderson  as  National 
Garden  Planning  -.Teek, 

"The  1947  program.,"  Secretary  Anderson 
said,   "has  been  adjusted  to  the  peacetim.e 
needs  of  nutrition  and  the  betterment  of  • 
hom.e  grounds  and  communities.     The  home  • 
garden's  contribution  in  healthful  foods 
and  happy  home  living  was  v^ell  demonstra- 
ted during  the  war.     It- will  be  good  for 
America  in  time  of  peace,"    He  then -added, 
"This  year  many  gardeners,  relieved  of  the 
pressure  of  v/ar-'and  other' emergencies, '  can 
go  at  their  job  for  the  pleasure  of  it, 
producing  more  for  quality  than  quantj.ty. 
They  mil  vi^ant  to  put  more  effort  on  im.- 
provement  in  home  surroundings  —  more  ef- 
fort on  lavms,  ornamentals,  and  trees. 
This  is  gardening  in  its  broadest  sense," 
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THE  LIEAT  PICTURE 

It*s  no  problem  these  days  to  find  plenty 
of  meat  in  the 'market.     There *s  a  good 
supply  of  beef,  and  pork  is  right  in  its 
prime.     This  time  of  the  year  is  the  peak 
marketing  season  for  pork,  and  that  gives 
us  a  cue  to  serve  the  various  pork  cuts 
often  on  our  table  now  as  the  supply  v/ill 
taper  off  Vididiin  a  few  weeks.    As  far  as 
the  beef  situation  is  concerned,  there  is 
plenty  on  the  market  but  in  some  cases 
the  finish  is  lacking.     Finish,  as  you 
Irnov;-,  is  tlie  good  distribution  of  fat 
throughout  the  meat  which  makes  a  piece 
of  meat  juicy  and  full  of  flavor. 

Since  price  control  on  meat  went  out  of 
existence,  and  with  it  the  mandatory  gra- 
ding regulations  with  which  you  became  so 
familiar  during  the  war,  those  fam.iliar 
blue  grade  stamps  are  not  so  m^uch  in  ev- 
idence,    "U,S.  Good"  or  U,S,  Utility" 
gave  the  ho me maker  an  immediate  clue  as 
to  whether  the  meat  sliould  bo  treated  to 
braising  or  broiling,  taking  the  cut  of 
moat  into  consideration,  of  course.  But, 
just  because  this  Federal  grading 'service 
.is  no  longer  required  is  no  sign  that  a 
large  percentage  of  meat  isn't  graded. 
In  fact,  on  the  basis  of  volume,  compared 
with  the  same  time  last  year,  from  65  to 
70  percent  as  much  carcass  moat  is' being 
graded  noxi  as  a  year  ago.     Overall,  an 
estimated . 8, 5  billion  pounds  of  cArcass' 
m.eat  will  be  Federally  graded  this  year> 
compared  vdth  about  11,5  bill.ion  pounds - 
last  year. 

We  vrLll  continue  to  export  some  of.  our- 
4^eat'_  too,-;  U3DA  announced  that  approx-  . 
imately  115  million  pounds,  of  meat  and 
m.eat  products  v/ill  be  allocated  for  com- 
mercial export  diirihg  the  first  quarter 
of  1947,     That  sounds  like  a  lot  of  meat 
to  the  homemaker  who  buys  a  five  pound 
roast  for  Sunday  dinner  with  the  expecta- 
tion of  leftovers,  but  on  the  basis  of 
previous  produ  ction,   it  will  amount  to 
only  a  little  over  two  and  a  half  percent 
of  total  supplies. 
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SV/Ii'G  HIGH  -  SVfING  LOITER 


PLENTIFUL  AND  TIIEII  SOI.IE 


During  the  mr  years,  the  production  of 
potatoes  "T3.S  givon  a  big  push;    Nov/  the 
ST/ing  is  dovravfard,     La-:;t  v/cek^  USDA  an- 
nounced-the  final',  goals  for  potato 
planting  for  1947,  a  rcx'^ision  of  pre-* 
viously  announced  goals.  For  Tiiany  states 
a  furfior  reduction  xvas  designated;  in  a 
fevf  cases,    uio  acreage  v.'-as  upped  slight- 
ly. ^  -Idaho  is  one  staxe  that  falls  in- 
to the  latter  catcgoryt 

It  vres  prcvio\;sly  decided  that  vtq  would 
nced.»375  mllion  bushels  of  potatoes 
in- 1347,-  and  that  figure  rei^ains  the 
sai:;e.     USDA  officials  figured  that  this 
anouTit  Y/culd  give  oonsuners  all  the 
mashed,  baked  and  scixl loped  potatoes 
they  ■".•ant,  plus  allo"ivlng  for  an  ado* 
quato  supply  i'or  potato  flour,  starch 
and  other  corinnorcial  products.     The  in- 
tcroG ting'  fact  is  that,  according  to  re- 
cent data,  the  total  prociuction  required 
c an  be  ob  ta  ine  d  "t  i t h  1  e  s  s  a c  r c  a ge  , 

It  scqms  that  v/hile  potato  acreage  has 
been  declini?ig  natiori.ally,  tiie  yield  per 
acre  dm-ingthe  sarac  tine  has  been  in- 
crcaGimg  at  a  more  rapid  rate  than  Iiad 
pro^it».isly  been  estirriatcd.     Much  of  the 
incr.easo  in  yields  has  been  due  to  the 
pronounced  shift  of  acr..age  from  tlio  non- 
cormiercial  to  the  hi-?her  ■.^ieldin'^  con- 
nercial  potato  f arris.     To  this  i?a:st  be 
added  also  the  fofctor  of  better  cul- 
tural :";ractices  such  as  increased  and 
noro  efficient  use  of  irrigation  and 
fertilizers  .and  o.doption  by  gr error 3  of 
nev;ly  dex^e loped  insecticides* 

V/e  riight  add  here  t'lat  tiiis  increased 
yield  per  acre  is  evidenced  in  the  late 
crop  potatoes  and  there  is  little  ohange 
indicated  in'- early  corrr.c'rcial  prcducti6n, 
Conseqiiontly,-  the  previously  stated  ' 
goals  for  thi;  early  crop  have*-not 
been  r.:vi sod,  .. 
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Plentiful  is  no  nanc  for  it.    We  could 
use  all  t!ie  superlative  adjectives  in 
Webster  to  describe  the  potato  crop 
this  year.     ?le:itiful  doesn»t  begin 
to  cover  tlic  picture, 

yie  had.  an  all  tino  high  production  of  ■ 
these  broT/n- skinned  beauties  this  last 
year  and  the  abundance' is  still  hanging 
around.     That  i7on»t  do,  -7i-c>h  spring 
peeking  at  us  froiri  right  around  the 
corner.     Besides  inspiring  flov.'ors  to 
start  blooming,  spring  also  is  the  ;. 
season  Vvhen  the  famcr  starts  planting 
for  the  next'  year  vmioh  neans  that  he  ■ 
doesn^t  T/ant  his  last  yearns  crop' of  • 
potatoes  in  his  v/ay,    T/hat's  more, 
spring  also'  neans  v;ann  vreather,  and 
heat  isn*t  hind  to  the  potatoes  tho.t  • 
e.re  in  storage. 

As  a  consequence,  USDA  has  authorized 
irm.jediate  disposal  of  all  loi''  erade-  and 
deteriorating  potatoes  v/hieh  are  under 
lean,  including  v/ithin  this,  quantity 
all  "fringe"  U.  S..  ilo.  1  -potatoes.  - 
Tliis.  Lieans  that  in  the  future  \rc  ^1 
have  less  lev."  quality  and  noro  o.f  tliose 
"super"  quality  potatoes  i^e  discussed 
rece:itly. 

And  what  are  wo  going  to  do  vrith  Txhat 
is  leftover?    There  is  an  estimated 
surplus  of  45  nillion  bushels' on  hand, 
twenty- t\"ra  'oorcent  here  in  tlie  Yfest, 
All  of  v/liich  ■  figures  out  that  there 
are  nearly/  10  inillion  bushels  of  sur- 
plus potatoes  right  here  in  our  part 
of  the  United  States.     The  School  Lunch 
Progran  vrill  receive,  s'ojiLe,  so  y;ill  such 
outlets  as  r-.anufac tuning  plants,  live- 
stock feeders  and  'iiie  e:}i:pbrt  trade. 
Disposal  of  thiis  ,  surplus* 'by  diverting 
it  from  regulc^.  trade  chaiine'ls  is  an 
essential  part  of  the  price  support 
program  for  this  coi^rp.odity.    And,  if 
all  of  these  vaeasureg  do  not  take  care 
t)f  the -.-'surplus,  soTTie.-of  the  potatoes 
(an- estiiHa'te.d  20  inillion  bushels:  tlirough- 
out  the  .ip'.ountry)  will  ,  have  to  be  left 
in  pit  storage  or  othen-zise  abandoned 
to  Tiake  v/ay  for"  the '  spring,  crop* 
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FOR  TODAY  AIID  TCIlCPJlOiY 

A  recent  roport  fron  the  C'.Ssf  of  the 
Buroau  of  Agricultural  and  Industrial 
Ohenistry,  Agricultural  Research  AdiTiin- 
istration,  pointed  "ut  the  progress  that 
has  been  nade  in  the  last  year  on  the 
utilization  of  farm  products  and  by- 
■oroducts.     There  seepAs  to  he  no  end  to 
possitilities, 

briefly  the  rerjort  describes  such  va- 
ried lines  of  research  as  the  follov- 
ing:    artificial' fibers  from' the  ^^ro- 
teins  of  peanuts^  corn,  nilk,  and  feath- 
ers; plactics,  pl-astlcizers  and  rubber- 
like products  from  raw  farm  natc rials; 
the  utilization  of  crop  residues  in  air- 
blast  cleaning  of  nachinery,  as  vrell  as 
for  ir-aicing  fiber  beard  and  liquid  fuels; 
»     on  producing  and  using  turpentine  and 
rosin;  on  potential  sources  of  tanning 
extracts;  on  starch  e^Jtraction  froin 
sv/eet  pbtatoesj  v;heo.t  flour  and  irioldy 
corn;  on  the  chemcal  processing  of  fats 
into  industrially  useful  materials;  on- 
storing  tung  nuts  and  processing  thein 
into  oil;  as  ttoII  as  on  useful  noiv  ma- 
terials made  fron  nicotine, 

Tliis  last  year  also  sav.-  the  development 
by  the  "Je stern  Regional  Research  Labora- 
tory of  the  dehydrof reo zin^r  nrocess  of 
preserving  fruits  and  vegetable s.  This 
is  a  combination  of  partial  dehydration 
•with  quick  freezing.    Host  of  the  v'ater 
is  roiiioved  by  carrying  the  nroducts 
through  'idle  first  cycle  of  dehydration, 
'.vhich  does  little  or  no  damage  to  the 
vitamins  and  flavor.     The  not  result'  is 
the  retention  of  the  f resJi  quality  of 
frozen  foods  plus  a  m.arked  reduction  in' 
i^eight  and  volume.  Savings  in  packaging, 
refrigeration,  transportation  and  storage 
costs  will "naturallv  follow*- 

Also  developed  in  1946  v/ore  tv;o  nef;  pro-  ' 
messes  for  e::tracting  the  nei^--  drug,  rutin,  " 
I'rom.  dried  buckivheat-lcaf  m.Gal,  Evidence 
-)f  the    therapeutic  value  of  rutin  for 
'.'educing  the  tendency  of  the  capillary 
locd  vessels  to  rupture,  with  consequent 
lemorrhage,  in  some  persons  liaving  high 
Jlood  pressure  continue  to  accunulato. 


Other  experiments  have  been  carried  on 
in  regard  to  the  extraction  of  oil  from, 
soybeans  by  a  continuous  alcohol  ex- 
traction process.     Industrial  appli- 
cation is .expected  to  lead  to  lower 
cost,  greater  safety  in  operation, 
high  quality  of  oil,  and  a  m.ore  palat- 
able soybean  meal  suitable  for  making 
soybean  .flour,   or  for  use  in  various 
food  products. 

Candy  hasn't  boon  loft  out  of  the  re-  . 
search  picture  either.     Cooperative  ex- 
perim^ents  by  the  USDA  specialists  and 
the  National  Confectioners'  Association 
have  resulted  in  ncvi  t;^,'p)c's  of  candy 
that  have  higher  food  value,  or  rather 
better  nutritional  balance,  tlian  the 
ordinary  sugar  candies" because  of 
increased  protoin,  fat,  and  vitamin 
contc7its.     Other  e:q)crinGnts  resulted 
in  the  dovelopmiont  of  nev."-  tyuos  of 
candy  with  the  sam.o  or  less  food  value 
than  th.o  usual  tirpcs.     For  instance, 
the  use  of  a  modified  ■oectin  in  a 
recipe  for  molded  cream,  centers  made 
it  possible  to  redv.ce  the  c?.ne  sugar 
content  to  about  one- fourth  and  to  in- 
crease the  T.^ter  content  by  about  50 
p.:!rcent«     That  should  be  good  nev;-s  for 
dieters  who  like  to  nib  ble  on  a  ;oiecc 
of  candy  once  in  a  v/}iilo. 

Still  on  the  candy  line,  flavoring 
essences  recovered  from  apples  and 
otl-cr  fruits  have  made  it  possible  to 
produce  .jelly- type  candies  of  out- 
standing quality.     The  Eastern  Reg- 
ional Laboratory  first  successfully 
captured  the  vapor  from  the  m.anufacture 
of  apple  syrup  and  apple  juice  and 
turned  it  into  an  essence  for  use 
c or -irior c  ial  ly.     The  f  1  aver  re c overy 
process  has  also  boon  used  successfully 
on  .juices  of  Concord  grapes,  black 
raspberries,  currants  and  stravrberrics, 
and  jbrobabl^-  others  v/111  join  the 
list, 
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